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established as the Wholesome Meat Act (U.S. Congress, 1968a) and the
Wholesome Poultry Products Act (U.S. Congress, 1968b), respectively.
The meat and poultry inspections are designed in part to minimize mi-
crobial contamination during slaughter and processing, to prevent the
production of products harmful to human health, and to prevent the pro-
duction and sale of food that is unwholesome or spoiled. Even though
animals, carcasses, and products may be rejected in whole or in part to
safeguard food quality and safety, the thrust of these program activities
is through industry-managed quality assurance programs.

As presently organized, the Food Safety and Inspection Service (FSIS)
of the USDA has responsibility for the wholesomeness of meat and poultry
products. The microbiological programs have been summarized by John-
ston (1982). Of primary concern are organisms that cause human illness
and next of concern are problems related to spoilage. Samples are sent to
FSIS laboratories under a variety of programs:

1.   samples collected by inspectors to evaluate unusual conditions or
product abnormalities brought about by process deviation;

2.  samples collected as a result of complaints originating from a national
(federal/state) epidemiology communications network;

3.   samples collected as part of routine monitoring, outbreak, or com-
plaint investigation, and exploratory investigations for development of a
data base. This information may lead to subsequent regulatory actions.

An update on the USDA-FSIS approaches to and policies on micro-
biological criteria for meat and poultry products has been provided (T. B.
Murtishaw, USDA-FSIS. 1982. Personal communication):

1.   FSIS does not now have nor has it ever had formal regulations for
microbiological standards or guidelines. These have not been adopted
because wide variations in products and processing procedures exist in
inspected products and because production procedures in the food industry
are constantly changing.

2.   Both acts referred to-above (U.S. Congress, 1968a,b) contain lan-
guage that prevents the sale of food that is unwholesome, spoiled, or
deleterious to health. FSIS has consistently maintained that foods con-
taining preformed microbial toxins are considered adulterated, as are ready-
to-eat foods containing viable salmonellae. In some instances voluntary
recalls have been effected where staphylococcal or clostridial levels of
105 or more per gram have been observed without the presence of de-
tectable toxin. Such recalls are considered good examples of an informal
policy on microbiological matters that recognizes potential health hazards.
Favorable responses from processors have been obtained with regard to
product recall and correction of responsible procedural conditions.